
Pizza Bread 

 
Yield: 4-6 Servings 
 
Ingredients: 
½ French bread loaf 
½ c. Pizza sauce 
2 c. shredded mozzarella cheese 
¼ c. butter, melted 
Toppings (optional) 
 
Procedure: 

1. Set Oven to Broil. 
2. Place sliced bread on baking sheet. 
3. Place bread in oven until lightly toasted. 
4. Melt butter in the microwave for 20 – 30 seconds. 
5. After removing the bread from the oven, place on sheet of foil, brush 

melted butter on toasted side of bread. 
6. Place pizza sauce and cheese on toasted bread. 
7. Place bread back on baking sheet and return it to oven, broil for 3-5 

minutes or until cheese is melted. 
8. Remove from oven and place on cutting board. 
9. Using a bread knife, cut through the bread. 
10. Slightly cool, Serve & enjoy. Remember Sauce may be hot! 

 


